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Wine Production in Prehistoric Culture Period I
Production & Evolution of Millet Sprout Wine

BAO Qi-an
Balizhuang Beili Building 307 Unit 603 Chaoyang District Beijing 100026 China

Abstract People in Yangshao Period about5 000 B.C.-3 000 B.C. in China had used small-porthole cuspate-bottom
vat the functions of which were temperature preservation wine clarification and wine drinking to produce millet sprout
wine. Up to Dawenkou Period about 4 300 B.C.-2 400 B.C. wine production had achieved great development and
drinking was popular at that time. The unearthed cuspate-bottom pottery and various drinking vessel all indicated the
etiquette feature of wine. People began to use drinking vessel to drink millet sprout wine at that time. And wine production
and wine culture spread from Yellow River region to Huai River region. Tran. by YUE Yang
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